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How  save  damaged  sweater? 
Cook  porridge  long  or  short  time? 
Why  not  boil  eggs? 
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Today's  "bag  of  mail  holds  letters  asking  about  a  damaged  sweatsr.  •*  cooking  breakfast 
cereal ...  boiling  eggs.     Home  economists  of  the  U.   S.  Department  of  Agriculture 
answer  these  questions  from  housewives. 

The  first  letter  says;  "I  have  a  sweater  that  is  badly  matted  and  discolored 
under  the  arms.     Can  I  do  anything  to  make  it  look  better?" 

The  clothing  specialists  think  not,  unfortunately.    They  say  the  only  way  to 
hide  ugly  places  like  this  on  a  sweater  would  be  to  put  patches  over  them.  And 
patches  would  be  thick  and  clumsy.     But  don't  give  up  the  sweater  just  because  you 
can't  use  it  as  it  is  now.    You  can  ma.ke  it  over  into  some  oth-^r  useful  attractive 
garment.     For  example,  you  can  easily  make  it  into  a  sleeveless  sweater... or  one 
of  the  new  knit  vests... or  a  warm  dickie  to  fit  in  the  Y-neck  of  a  suit  or  dress. 
The  best  way  to  maice  over  the  sweater  depends  on  how  much  of  it  is  damaged  and  how 
much  good  material  is  left  to  use. 

Sleeveless  sweaters  or  knitted  vests  are  fine  for  wearing  on  cold  days... or 
in  cold  rooms... or  for  in-between-seasons  when  you  are  changing  from  your  winter 
coat  to  your  spring  coat  or  suit.     If  the  damaged  part  of  the  sweater  is  not  too 
large,  you  can  cut  out  the  sleeve  and  cut  the  armhole  a  little  larger  to  get  rid 
of  the  discolored  places.     Then, to  finish  off  the  cut  edge  so  it  won't  ravel,  fold 
the  edge  over  once,   then  blanket-stitch  or  crochet  around  the  armhole.     If  possible, 
you  want  to  use  yarn  that  matches  for  finishing  the  edge.     Ravel  part  of  the  sleeve 
to  get  the  matching  yarn.    The  raveled  yarn  ™ill  be  kinky,  of  course.    Here's  how 
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to  straighten  it.     Wrap  it  around  a  tumbler  or  a  bottle.     Then  dip  the  tumbler 

in  water  to  moisten  the  yarn.     When  the  yarn  dries  all  the  kinks  ™ill  be  out  of  it. 

Not?  perhaps  you  are  wondering  "'hat  to  do  with  the  sleeves  you  cut  out  of  the 
sweater.    You  can  use  them  to  make  a  pair  of  mittens  or  a  child's  knitted  cap. 

Another  way  to  use  the  sweater  is  to  make  it  into  a  warm  knitted  vest.  This 
is  a  good  way  to  use  the  sweater  if  the  damaged  parts  are  too  large  to  allow  for 
a  sleeveless  sweater.     Make  the  vest  by  cutting  the  sweater  from  the  middle  of 
each  shoulder  right  down  to  the  waistline,  front  and  back.     Keep  the  collar  if 
there  is  one  in  good  condition.    Finish  the  cut  edges  the  same         as  for  the 
sleeveless  sweater.     Join  the  front  and  back  sections  of  the  vest  under  the  arms 
with  tapes  to  hold  the  vest  down.    You  can  also  make  a  dickie  of  an  old  sweater. 
Of  course,  a  dickie  is  shorter  than  a  vest...  just  goes  pa.rt  way  down  the  back  and 
only  far  enough  in  front  to  fill  up  the  V-neck  of  a  suit  or  dress. 

Clothing  specialists  of  the  U.  St  Department  of  Agriculture  have  also  used 
old  sweaters  to  make  scarfs,  mittens,  and  caps  for  children. al so  bed  socks  and 
knee  warmers.     The  knitted  wrists  of  the  sweater  are  fine  for  wrists  on  mittens. 
In  cutting  the  sweater  for  a  scarf,   cut  with  the  knit  of  the  material.  Sometimes 
you  have  to  put  pieces  of  the  sweater  together  to  make  a  scarf  long  enough.  Here's 
how  to  do  that.     Plan  to  have  the  seam  come  in  the  middle  of  the  back.     Catch  the 
loops  of  the  stitches  together  with  a  stitch  somewhat  like  fagotting.    Use  yarn 
you  have  raveled  from  the  sweater  and  the  stitches  will  hardly  show. 

Clothing  specialists  say  tha.t  before  you  make  over  an  old  sweater,  you  will 
be  wise  to  wash  and  dry  it  in  as  good  a  shape  as  you  can.  Then  lay  a  pattern  on 
it  and  cut  just  as  you  would  any  material. 

Now  from  clothing  let's  turn  to  a  couple  of  questions  about  food.     Here's  a. 
letter  asking  the  correct  way  to  cook  breakfast  cereals.     The  letter  says:  "Should 
porridge  or  cereal  for  breakfast  cook  a  long  time  or  a  short  time?" 
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Home  economists  say:     It  depends  on  the  kind  of  cereal...  or  ra.ther,  on  how 
the  cereal  »as  prepared  by  the  manufacturer.     Take  oatmeal,  for  example.  Old- 
fashioned,  whole-grain  oatmeal  had  to  have  long  cooking  to  make  it  tender  and 
develop  the  best  flavor.     But  modern  "rolled"  oats  are  pa.rtly  cooked  at  the  factor/. 
And  the  "quick- cooked"  oats  are  ground  up  as  ^ell  as  precooked,   so  they  need  only 
short  cooking. 

Sometimes  diets  for  babies  or  invalids  call  for  certain  granula.r  types  of 
wheat  cereal  that  require  long  cooking.     But,  as  a  rule,  even  the  granular  mheat 
cereals  are  partly  cooked  at  the  factory  so  you  can  cook  them  for  breakfa.st  in 
just  a  few  minutes.     Follow  the  directions  on  the  package.    Use  the  amounts  of 
water  and  cereal  and  salt  those  directions  suggest.    Also  cook  the  length  of  time 
the  directions  say. 

Last  question. .. this  one  about  cooking  eggs.     A  nousewife  writes:  "Plea&e 
settle  an  argument  between  my  daughter  and  myself  about  boiling  eggs.     My  daughter 
is  studying  cooking  at  school.   She  has  learned  never  to  boil  eggs. 4* just  to  cook 
them  in  hot  water  below  the  boiling  point.     In  her  class  they  cook  eggs  in  hot 
water  in  the  upper  part  of  the  double  boiler.     I  have  been  boiling  eggs  all  my 
life.     I  say  her  way  of  doing  it  is  just  'coddling'  eggs.     3oiling  is  quicker  and 
a  lot  less  trouble  than  fussing  with  a  double  boiler. " 

The  home  economists  agree  with  your  daughter.     They  never  boil  eggs,  because 
the  high  heat  of  boiling  makes  the  white    of  the  egg  tough.     Cooking  eggs  in  hot 
waiter  just  below  the  boiling  point  makes  them  more  tender.     It  takes  a  little  more 
time  to  cook  eggs  at  lo^  heat,  but  the  results  are  better.     Eggs  are  a  protein 
food  like  meat,  cheese,  and  fish.     Proteins  ha.rden  if  you  cook  them  with  too  much 
hea.t  or  for  too  long.     So  the  rule  for  cooking  eggs  is  always;  Use  low  or  moderate 
heat. 

That's  all  the  questions  for  today. 
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